LEMON BUTTER 
" cups, sugar 
1/2 cup butter 
3 eggs, well beaten 
1/2 cup water 
3 lerrmons, juice and grated 
rind. 

Cream the butter and sugar 
thoroughly, add the eggs and mix 
well. Add the water, lemon juice 

and rind. Cook in top of double 
boiler until thick. Yield 3 cups. 

Mary Calhoun (Millville) sent in 
the following recipe for Francis 
and likes it because it is sooo easy 
to make. 

ILEMON BUTTER 
3 eggs, beaten 
Fs 3 lemons, juice and grated 


=q 


rind 
2 cups sugar 
1/4 }x0und butter or margarine 
Combéne eggs, juice and rind, 
sugar amd butter (or margarine) 
in saucepan. Cook over low heat 
stirring: constantly only until 
thickened. Yield about 3 cups. 

SHAJRING .. . In keeping with 
the ab«ave recipes, I’d like to share 
?with yrou some fancy ways with 
butter that you may want to use 
during the coming holiday sea- 
sons, (ar any time during the year. 
The first recipe is hardly a re- 
cipe, but more a method for “es 


creaimy. It goes we 
SS cakes or steaks. 
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